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Wind Mills in Hollaud.

The continual winds biowing from the Atlantic
furnahed tho power gratuitously to whirl the vanes
and turn the water-wheel attached to tho wind.mill
There has been little or no improvement made -n
tbis machine in Holland for 1,60% years. Noother
power is so sunple, cheap, or reliable, Withont its
np&)licatlon. two-thirds of Hollund and_ one-fiith of
Belgium would even know, in the noon-day of steam
power, of necessity have to be yicldeld back to the
ocean, because the cost of steamn machmery. fuel,
repairs and attendance, could not be supported trom
tho profita of the land.

A correspondent of the Chirago Ziilune says
“‘thore are 12,600 wind-mlis in Holiand and Flemisn
Belgium, each deing from six to ten horse-power
sorvice, according to the strength ot the wind, ana
working twenty-four hours per day, and every day
in the month during the rainy season, and when the
snows and ice are melting aud the streams are hizh
The annual cost of the windanmills i Holland i~
$4,000,000. Twenty times that wam would not
operate steam power suflicient to do thar woirh , 1m
recollect that all the coal con<unied in Hollund has
to be imported from England or Belgum,

Go where you will, you are never out of sight of
wind-mills 10 motion.  In the suburbs of large ertics
and av certain points where the water of the it hes
and canals are collected to be thrown over the o
bankments, they are congrezated hikearmies of guants,
and never cease swimang thar long, huge arms.
They are constructed ot much targer wimensions than
those seen in the United States. The usual lenuth
of the extended arms is about $0 feet, but many of
them are more than 120 feet,

But the wind-mlls i Holland are not exeluavely
employed in lifting water, but are used tor ever)
purpose of the stationary steam engine. 1 observeu
a number of them at Rotterdam, Antwerp, the
Hevue, and here at Amsterdaw, engaged in running
saw-mills, cutting up logs brought from Norway, and
others were driving plamng-mills and flouning-mlls,
brick-making machines, or beating hemp.,

Those used to lift water out of ditches into canals
and 2mbanked rivers have water-wheeis instead ot
pumps attached to them, as thev aro less tiahle to
get vut of order, and are thuugut to remove more
water to a given power.

Shelter for Tools.

Now that harvesting is over, take care of the teols
A harvester that costs $200, 18 0o ¢x cusive a prece
of machmery to_ho out 1 all weathiers, exposed to
wind, sun and rain  Que ot nur = wresp 1'en*s some
time since made the starttme announeoment thar on
an average they did not o aver two months’ wark
before they were worn unt.—~estimating that two
weeks' labor was got out ot tue n_cach year, and
that in four years they wero nsed up Now ths
ought not o to be, and yet 1t is on a par with much
of the farming in the west. Bwld a shelter, be it
ever o0 cheap, and store your machmery in 1t the
tirst thing after getting your gean 1w the stack
Take out tho sickle, oil it, ani lay it away firsafc
keeping in your house Clean thoroughly a'l the
netal work and rab 1t over with tallow, to save rust-
mg, for this not only destroys your machine, but
causes friction, which will rack it to picees when 1t
is next nceded foruse. And as soon as you can,
paint it over  Paint preserves your wood and keeps
1t from sun cracks and rot. Ifitis sheltered and
painted, and kept from rusting, and the nuts praperly
screwed up when in use, a good harvester will last a
dozen years with occasional renewal of the sickle.

Let your tool house be as much of a necessity on
your farm as your stable for the horses; and f it is
not built, lot it be laid down 1n your minds 2s one of
the most important things needed in tho immediate
future.—Farmers' Union.

Toe Troy N. Y. pnﬁers contain accounts of a
wonderful piece of mechanism_which has recently
heen produced by F. Schroeder, an Amsterdam
jeweller, It is called the * Great Mechanical City,”
and is twenty feet long by fifteen feet wide, There
are houses, castles, churches and stores in it, just
as thoy appear in alinost any European city. Pcople
walk and ride about. llorsesand waggons and others
railway cars pass through thestreets. Boats pass up
and down the river, while some arc loading and
unloading at the docks. Mills are in motion, A
fountain plays in the public park, and a band of
musicians fills the air with meldy Thero are also
forts with soldicrs parad:ngabout them, blacksmiths’
shops with_artizans at work in them, and pleasure
gardens with people dancing in them. Other
scenes go to make this a wonderful structure indeed.
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THE ORCIARD.
Seagonahla Notes,

Srcp-BeDs —%co to st that the voung plants are
properly shaded. Keep the fingers and hoe con-
stantly on the meve, the former in removing weeds
and the later in peeventing undue calung of the
soil.

Nvrsrry Trees —These should receive, 80 far as
practicalle, the samu treatment as the seed-bed
planty  Substituts new lalnls tor such as are -
fured or defaced, rdfurmng to tho * plan’™ in all cases
of forgctiulnesy or uncertanty. If no such plan
oxiats, let the drawing of it o cupy a portion of the
very first quict evening or et aiternoon there is to
spare, anid slos ot not untid the orchard also and every
field, fince, & b, apcam, e, on the farm is em-
braced in the ‘Lt h,

SPLING PLANGD TLFEY 2hoold be looked after
losly, as #h toent dronght will have told sevorely
on such as were uot vory eguully set out.  Where-
ever symptons of unhealthfulnuss appears, the soil
should be well stirred with a fak, or altogether re-
maved to a depth of thiee or four inches, and a goad
watering a lantiater 1, after which the soil may be
roplace?, andaheavy mulchapplicd, as recommendid
last month.

EvrrerreNs —Many persons prefer transplanting
these in <puing, but they may b+ removed with equal
suceess now 1f due care 1s taken that the roots are
not injured by too close cutting or by exposure
Seleet a damp, cloudy day ; make your holes roomy
cnough laterally—very many po:suus blander 1n this
respect , leave as large a mass of earth as possible
adhering to the roots of the tree or shrub about
bung displaced.  Water liberally at time of planting
if the sull i dry, and there ueed be Little fear about
the resuit.

Drvirg Freir —A fruit-dryer of some Lind is
fuw:a dags consulered andispensable by orchardists
of auy potensivn, and thue is Letle doubs that the
cubianced value ot the frutt treated 1 this manner,
not to speak of the vast amount of drudgery saved,
willmore than coustcrbalance all prelitainary catlay
Iu cases in which the supply of frmit 13 Iimated to
tho reyaurements of the household, the process of
sun-drying 18 usaally resorted to. Tho fruit after
heing paied, cor d, and sliced into preces of the
proper size, is placed in thin layers on frames or
sashes, and exposed to the direct rays of the sun. A
covering of thin gauze will exclude flies and other
wmsects, and the diying proccss will be very much
accelerated if the frames are placed m a warm room
at night, and during the prevalence of wet or cloudy
weather.

MarxETING TRUIT.—The practice of shaking or
knockimg the fruit oft the trees 1s a most reprahen-
sible one uneler any circumstance, and especially so
2s regards frnt intended tor market. If it is true
that ““alittle leaven leaveneth the whole lump,” 1t
is equally cortain thae & single bruiced apple has been
the mcans of spoil:ng a whole barret.  We have seen
a number of appliances for picking fruit—one of
which was deseribed in a 1ccent number of the
Caxapa Faryer—but we are mclined to think that
where the fruitis very choice and great nicety is
required, hand-picking is the best, us it is undoubt.
edly the sajest wethod of all.

A STRANGE effect seems to have been produced in
Blenhcim this sammer either by atsease, hightung,
or drought, on many trees. Io a number of orchards
the outer nranches of the apple and pear trees are
scemingly scorched 1 withured up. . Alsoin the
woods many pimcs 8., ther trecs are shrivelled up
and brown looking.

Fruit-Xeeping.

A correspandent of the Media, Pa., Ameristn gives
in that paper an account of a vieit to tho fra tepre.
serving house of Nathan Iellings & Bros., at Bristol,
Bucks County. The Messrs. Hellings are fruit
dealers, doing businessin Philadelphia, and an expe-
rience ot twenty-five years has taught them that
““heavy losses were often entailed, caused by the
rotting of fruit in stock, this occasioned by the sud.
den changes of temperature, and by what is techni.
cally known by the trade as murky weather, The
need, thercfore, of somo method by wluch the finest
grades of forcign and domestic fruits could be kept,
was umversally acknowledged. But, whilst thus so
commonly recogmzed as a need of the trade, all
offorts put forth to secure the much desired result
were regarded, even by the trade, as chimerical and
visiovary. Mr. Helhings, however, at once went to
work, experimenting as to the needs of the case. A
SETies ot eXperiments were entered upon, resulting in
the discovery that for most hardy fruits, whether
«wrelgn or domestie, & mean temperature of 36 to 38
degrees was needed,  Farther, it was demonstrated
that not only was this low temperature cssential,
but that the air must be dry and pure, embracing
seientific punciples of ventilation and circulation.”

On arriving at the house which was built by Mr.
Hellings to seeure these conditions, the narrator was
furmshed an overcoat and taken into the fruit rooms.
The first room entered was cool, but the larger inner
rooms were cold, the thermometer stanaing at 38°,
while outsido it indicated 85°,

** There was a striking peculiarity noticeable in
the ranty of the air in the house, the exhalations of
our breath sceming almost as dense as stean., An-
other feature was that the air was exceed-
wmgly pure, for amidst all that arrsy of goods
no effluvia of anything savonng of {ruit, could
be distinguished.  On my remarhing this, Me.
Hellin.s,  launhing,  replied, ¢ There's the se-
eret ; the whr le principle involved in this business
13 to arrauge tinngs mn such a way that the fruit fla-
vor cannot escape.  And herem 18 the great ciifer-
enier betnoun o system of trust preserving which al-
lows the tlavor to escape and that which retains it.
Have you ever naticed on entering a cellar used for
the storage of apples, how strongly the entire place
would smell ot the trmt, thus demonstrating that

the budies were bicld in bundage, wlilst their spints
were free”  We nant Luth, and we think by this
syatem this much is secured

‘*Samples of the russet, the cider apple, the spy
and the krench spit were each severally tested, and
in point ot appearance as well as tincuess of flavor,
they cuuld not be surpassed  These apples, or most
of them, were put here last fall, some russets had
been here two years, while samples of Bucks county
cuder apples were shelved in 1872, Strawbeiries
have been keptin this house upwards of thirty days,
and used in prime condition, looking as pluinp and
tine as when picked. Pears, always difficuit to keep,
have been kept over eight months, and sold at fabu-
lous prices. In cutting eev.ral of the apples, the
core and pips were found to be sound and perfect, a
pretty severe test. Mr- David Landreth, a personal
triend and neighbor of Mr. Hellings, put a few ap-
ples to 2 still imnore severe test some few months ago.
Protessor «.oltwin Smith, an acquamntance of Mr.
Landreth's, was returmng to England, when, at the
instigation of the last named gentleman, a basket of
large apples was packed and duly put aboard the
veesel as a gift to the protessor.  These apples had
been i the frmt house since last fall. They stood
the test of the sea voyage, and a part of them were
caten on the Liverpool Cotron Exchange, to the
astonishment of those Britishers of the boards. The
main desizn ot the mventor has been to provide a
house that can successfully keep for months together,
and if need be, for years, fruit for which at the time
there may be no demans, and which, if sold at all
when the markets are glutted, is sold at ruinous
rates. Nor 1s the mvention hmted 1n 1rs opera-
tions to frwt. Beef has beea housed for ten weeks,
and found to bu as sweet when cooked as though
fresh nom the siavghtered carcass. Goods are
brought here from Spain, from the West Inwies and
the Mediterranean.  The tirm also own a sumlar
sturage house 1 Niagara county, N Y

““1in a personal visit ro this 1ast mentioned house,
& year or two smce,” say» the Cou try Gentlemen,
‘'we were atruck with the fact that the roomin



